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Additional information related to this contract item can be found in
Chapters 4 and 9.

VIII. The contractor will define the purposes for microbiological criteria and will
make cost vs. benefit assessment for their use in regulatory control of raw and heat-
processed foods.

The overall purposes of microbiological criteria for foods have been
discussed in Chapter 2. This contract item requests that purposes of criteria
for (1) raw and (2) heat-processed foods be defined. The subcommittee's
response to this contract item is presented in Chapters 2, 3, 10, and
particularly in Chapter 9. No summary response can do justice to this
contract item; thus only a few isolated examples are given below.

Raw Foods

The usefulness of criteria for raw foods will vary depending upon food
type (see Chapters 3 and 9). For example, sound raw fruits and vegetables
may harbor high populations of microorganisms. Within reason, however,
these numbers have little relationship to quality or production practices.
Even when eaten raw, they have not presented a serious health problem
in the United States. The routine testing of these foods for viable micro-
organisms offers few benefits. Microbiological standards for raw meat
and poultry would prevent neither spoilage nor foodborne illness. On the
other hand, the application of criteria to raw foods such as shellfish can
be extremely useful. Shellfish harvested from polluted waters present a
potential public health problem because they often are eaten raw. Criteria
that include limits on fecal indicator organisms provide a very necessary
safeguard for this class of food.

Heat-Processed Foods

There are a variety of thermal processes for foods ranging from the
pasteurization of wines at relatively low temperatures to the use of retorts
for the commercial sterilization of low-acid canned vegetables. The use-
fulness of microbiological criteria for regulatory control will vary with
the process and the type of food. The application of criteria to foods such
as pasteurized milk and egg products aids in assessing adequacy of the
process and in the detection of contamination following heat treatment
(see Chapter 9, parts A and F). Guidelines are useful for frozen vegetables
to detect poor manufacturing practices following blanching. If proper
action is taken, application of microbiological criteria to precooked ready-
to-eat products can lead to rejection of product that has the potential to